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HOMEMAKSRS '  CHAT  Saturday,  August  13,  1938 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "MEWS  NOTES  FROM  1HSHI HGTON. "    Information  from  the  Bureau  of  Agri- 
cultural Economics,  United  States  Department  of  Agriculture.  Publication 
offered:     "Honey  and  Some  of  Its  Uses,"  Leaflet  No.  113. 
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Our  Department  of  Agriculture  correspondent  this  week  writes  some  news 
of  this  year's  crop  of  honey. 

Her  letter  says:     "The  other  day  when  my  grocer  happened  to  mention  that 
he  had  just  received  a  big  order  of  new  honey,  I  began  wondering  about  the  193^ 
honey  crop.     So  I  went  over  to  talk  with  Mr.  H.   G.  Clay  of  the  Bureau  of  Agri- 
cultural Economics  who  knows  more  about  honey  than  the  busiest  bee  alive.  In 
fact,  after  a  few  minutes'  conversation  with  him  my  head  felt  rather  like  a  bee- 
hive —  simply  buzzing  with  honey  facts. 

"Mr.  Clay  says  that  the  honey  crop  will  be  a  good  one  this  year,  especially 
in  the  Clover  Belt,  and  larger  tho.n  last  year's  small  crop.    And  he  says  prices 
of  honey  will  probably  be  lower  than  last  yea.r.     (This  is  cheerful  news  for  anyone 
who  likes  honey  and  waffles  on  Sunday  morning  as  much  as  I  do!) 

"Because  of  the  cool  damp  weather  of  early  summer  this  has  been  a  good 
growing  season  generally  so  the  bees  have  had  plenty  of  flowers  to  gather  nectar 
from.    Added  to  that,  there  was  much  more  clover  in  bloom  this  year.     Top  that  off 
with  a  few  weeks  of  hot  dry  weather  to  allow  the  bees  to  get  out  after  nectar  and 
the  hives  soon  fill  up  with  honey. 

"Mr.  Clay  says  that  the  United  States  has  about  k  and  a  half  million 
colonies  of  honey  bees  and  that  they  make  about  lbO  million  pounds  a  year.  Honey 
is  a  widely  distributed  industry.     You'll  find  colonies  of  honey  bees  in  prac- 
tically every  county  —  in  swamp  land,  deserts  and  cultivated  areas.    Bees  thrive 
from  the  Tropics  as  far  north  as  Alaska. 

"California  has  more  colonies  of  bees  than  any  other  State  and  produces 
more  honey.     California  is  a  large  State,  of  course  —  lots  of  agricultural  crops 
in  that  big  State  have  flowers  attractive  to  bees.     Then,  too,  Mr.  Clay  says  the 
Calif ornians  take  their  bee-keeping  seriously.    Maybe  you  didn't  know  that  many 
a  California  bee  is  a  migratory  agricultural  worker  —  travels  from  one  section 
to  another  as  the  nectar  harvest  comes  in  season.     For  example,  in  April  bees  may 
be  at  work  among  the  orange  blossoms  of  southern  California.    When  the  orange 
blossoms  fade,  the  hives  full  of  bees  arc  loaded  on  trucks  at  night  and  moved 
into  Utah  or  Idaho,  perhaps,  where  the  sweet  clover  or  alfalfa  is  in  bloom. 
Other  bees  leave  the  orange  fields  of  southern  California  for  the  thistle  fields 
of  northern  California  or  the  fireweed  in  western  Oregon  or  Washington.    By  winter 
they  may  be  busy  among  the  eucalyptus  trees  of  southern  or  central  California. 
Some  bees  move  as  often  as  6  or  S  times  a  year. 


R-HC 


-  2  - 


8/13/38 


"Next  to  California  in  honey  production  are  Ohio  and  Michigan,  hut  the  Dees 
of  North  Dakota  are  still  the  record  producers  per  colony.     While  the  average  for 
the  whole  country  is  only  ko  pounds  a  colony,  the  "bees  in  the  clover  fields  of  the 
Red  River  Valley  average  a  hundred  pounds  to  the  colony. 

"This  is  an  amazing  record  when  you  realize  how  little  a  "bee  can  carry  at 
a  time  —  that  20  thousand  "bees  need  to  take  a  trip  to  "bring  in  just  one  pound 
of  nectar,  and  that  the  nectar  is  three-fourths  water.     Certain  bees  in  the  hive 
are  designated  as  official  fanners  and  evaporate  the  nectar  to  the  thickness  of 
honey  by  buzzing  their  wings  ahove  it  to  fan  off  excess  water. 

"Only  a  few  years  ago  most  people  bought  honey  in  the  comb  as  the  bees  made 
it.     Today  most  honey  on  the  market  is  in  liquid  form  put  up  in  bottles  or  tin 
cans.     The  wax  has  been  removed  and  used  for  making  candles,  especially  candles 
for  the  Catholic  church,  or  for  cosmetics. 

"I  asked  Mr.  Clay  what  was  the  "best  flavored  honey  and  he  said  that 
depended  on  individual  taste,  usually  on  the  honey  you  were  used  to  as  a  child. 
Sweet  clover  or  white  clover  honeys  which  sell  most  widely  today  are  light-colored 
and  mild-flavored  as  are  orange,  raspberry  or  sage  honeys.    At  the  other  extreme 
is  the  dark  strong-flavored  "buckwheat  honey,   still  a  favorite  with  many  people. 
The  bright  firewood  flower  that  grows  in  the  cut-over  lands  of  Michigan,  Wisconsin 
and  the  Pacific  Northwest  is  the  palest  honey  of  all  while  orange  honey  is  said 
to  "be  the  'sweetest.'     The  two  honeys  that  do  not  granulate  or  crystallize  on 
standing  are  the  tupelo  honey  from  Florida  and  G-eorgia  swamps  and  the  sage  honey 
from  California. 

"Of  course,  all  this  year's  honey  crop  won't  go  direct  to  the  dining  table 
because  manufacturers  will  "buy  it  for  all  sorts  of  products  from  cigarettes, 
chewing  tobacco  and  snuff  to  golf  halls,  shaving  cream  and  cosmetics.    Honey  is 
said  to  be  both  cleansing  and  healing  to  the  skin.     The  beauties  of  Greece  and 
Rome  used  it  to  cleanse  their  faces  and  today  the  beauty  shops  apparently  are 
trying  to  bring  hack  the  past  by  advertising  honey  facials.     Then,  because  honey 
has  the  power  to  absorb  moisture  from  the  air,  shaving  cream  manufacturers  use  it 
to  make  their  lather  stay  moist  longer. 

"This  power  of  absorbing  moisture  makes  honey  useful  to  the  bakers  also. 
They  buy  many  million  pounds  of  honey  a  year  for  crushed  wheat  and  white  bread, 
graham  crackers,  cakes  —  especially  fruit  cakes,  and  soft  cookies.    The  honey 
helps  keep  baked  foods  from  drying  out  too  soon.     Candy -makers  use  honey  for  candy- 
"bars  and  French  nougats  and  other  soft  confections  while  the  neat  packers  buy 
honey  "by  the  carload  for  curing  hams.     In  Canada  the  wineries  use  more  than  a 
million  pounds  of  honey  a  year;  honey  wine,  brandy  and  champagne  are  all  consid- 
ered delicacies.     In  Canada  also  honey  is  selling  widely  in  a  honey-chocolate 
sirup  for  dessert  use.    And  that  reminds  me  of  a  product  that  has  been  quite 
popular  hero  in  the  States  lately  —  a  mixture  of  honey  and  thick  cream,  a  whole- 
some spread  for  the  children's  bread  —  or  for  anyone  who  wants  to  put  on  weight. 

"Mr.  Clay  says  that  the  value  of  our  honey  crop  is  around  10  million 
dollars  a  year  and  the  value  of  the  beeswax  is  from  800  thousand  to  a  million 
a  year.    But  neither  of  these  figures  compare  with  the  tremendous  value  of  "bees 
to  agriculture  —  as  pollinating  agents  especially  for  our  orchards.    For  this 
service  alone  experts  estimate  that  the  bees  are  worth  a  hundred  million  dollars 
to  America." 
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That  concludes  today's  letter  from  the  Department  of  Agriculture,  "but 
as  usual,  I'd  like  to  add  a  word  about  a  free  leaflet.     If  you  arc  interested 
in  honey  cookery,  in  the  best  ways  to  use  honey  in  the  menu        in  cakes,  candies, 
bread,  preserves,   jellies,  and  so  on,  romemher  that  leaflet  called  "Honey  and 
Some  of  Its  Uses."    It  is  yours  for  the  asking  if  you  write  the  Department  of 
Agriculture,  Washington,  D.  C. 
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